
Beats other bulking agents on quality and taste. The balanced mineral profile of our whey permeate
provides a sweet and milky taste in your product. The excellent free flowing powder properties facilitates
easy implementation on your production line. 

The Market

Benefits of our whey permeate

Whey permeate is a fast moving ingredient within bakery. Simply because it is the most cost effective 
dairy solid on the market, capable of replacing sweet whey powder, lactose and skimmed milk powder. 
Whey permeate is even more price attractive than lactose.

Price index, 2017-2021

*Consumer study available on how whey permeate is perceived when put on the label. *Consumer study available on how whey permeate is perceived when put on the label. 

Whey permeate is a dairy solid with a defined CODEX standard. It is to be labelled as whey permeate*

Applications

Easy implementation Your usual productReliable supply

• Sweet and milky flavour

Pleasant taste High quality

• Min 85% lactose
• Low and stable ash content
• High microbiological demands
• Free flowing powder

Easy implementation

• 1:1 replacement of dairy solids
• No process change
• Excellent powder properties
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You save money

PERMEATE
Optimise dairy solids with 
whey

For more information please visit ww w.arlafoodsingredients.com  
or contact us at permeate@arlafoods.com  
For more information please visit ww w.arlafoodsingredients.com  
or contact us at permeate@arlafoods.com  
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Why choose
Arla Foods Ingredients?

Arla Foods Ingredients is a global leader in natural 
whey ingredients for products in a range of categories 
– from infant, medical, sports and health nutrition to 

bakery, beverages and dairy.

Security of supply

• Largeste whey permeate manufacture of high quality whey permeate

• Reliable supply from 3 production sites (Norway, Denmark and Argentina)

• Kosher, Halal availability 

R&D in our DNA

• More than 15% of our employees in Denmark work in R&D

• Collaboration with top universities worldwide

• Clinical and scientific documentation

Superior quality

• High quality ingredients

Your trusted business partner

• Application centres in Argentina and Denmark

• Global application and business development support

• In-depth nutrition research and formulation support

Arla Foods Ingredients Group P/S
Sønderhøj 12
8260 Viby J, Denmark
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All information is proprietary and confidential to Arla Foods Ingredients Group P/S and may not be disclosed or exploited without prior 
consent. The information is not intended for end consumers. The information is reliable to the best of our knowledge and serves as a 
source of information only. Statements included do not constitute permission to use any patent or license rights. Recipient(s) must 
evaluate products for its own specific purpose, including freedom-to-operate, compliance with the applicable regulatory authority and 
relevant food legislation. No warranties, expressed or implied, are made.


